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DETAILED ACTION 

Response to Amendment 

1 . The declaration under 37 CFR 1 . 132 filed 3/14/201 1 is sufficient to overcome the 
rejection of claims 1-5 and 7-24 based upon indefiniteness as to the requisite degree of 
"essentially tight" under 35 U.S.C 1 12, second paragraph. 

Response to Arguments 

2. Applicant's arguments, see page 10, line 22-page 12, line 13, filed 3/14/2011, with 
respect to claims 1-5 and 7-24 have been fully considered and are persuasive. The rejection of 
claims 1-5 and 7-24 has been withdrawn. 

3. Applicant's arguments with respect to claim 1-5 and 7-24 have been considered but are 
moot in view of the new ground(s) of rejection. 

Drawings 

4. The drawings are objected to under 37 CFR 1.83(a). The drawings must show every 
feature of the invention specified in the claims. Therefore, the "first and second end edges" of 
the outer and inner circumferential walls must be shown or the feature(s) canceled from the 
claim(s). No new matter should be entered. 

Corrected drawing sheets in compliance with 37 CFR 1.121(d) are required in reply to 
the Office action to avoid abandonment of the application. Any amended replacement drawing 
sheet should include all of the figures appearing on the immediate prior version of the sheet, 
even if only one figure is being amended. The figure or figure number of an amended drawing 
should not be labeled as "amended." If a drawing figure is to be canceled, the appropriate figure 
must be removed from the replacement sheet, and where necessary, the remaining figures must 
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be renumbered and appropriate changes made to the brief description of the several views of the 
drawings for consistency. Additional replacement sheets may be necessary to show the 
renumbering of the remaining figures. Each drawing sheet submitted after the filing date of an 
application must be labeled in the top margin as either "Replacement Sheet" or "New Sheet" 
pursuant to 37 CFR 1.121(d). If the changes are not accepted by the examiner, the applicant will 
be notified and informed of any required corrective action in the next Office action. The 
objection to the drawings will not be held in abeyance. 

Claim Objections 

5. Claim 24 is objected to because of the following informalities: in line 15 "outer" should 
be changed to "inner" and for purposes of examination has been treated as "inner". Appropriate 
correction is required. 

Claim Rejections - 35 USC § 112 

6. The following is a quotation of the second paragraph of 35 U.S.C. 1 12: 

The specification shall conclude with one or more claims particularly pointing out and distinctly claiming the 
subject matter which the applicant regards as his invention. 

7. Claims 1-5 and 7-24 are rejected under 35 U.S.C. 1 12, second paragraph, as being 
incomplete for omitting essential elements, such omission amounting to a gap between the 
elements. See MPEP § 2172.01. The omitted elements are: "The necessary seal is established, 
for example, by means of a rubber strip" as disclosed in Applicant's specification on page 10, 
lines 1-2. The Applicant's specification indicates that in order to achieve "a seal" in the 
horizontal direction a rubber strip is required. In claims 1,18, and 24 the limitation of essentially 
tight in the horizontal direction to permit a seal is claimed but omits the essential element of the 
rubber strip required to achieve the seal. 
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Claim Rejections - 35 USC § 102 

8. The following is a quotation of the appropriate paragraphs of 35 U.S.C. 102 that form the 
basis for the rejections under this section made in this Office action: 

A person shall be entitled to a patent unless - 

(b) the invention was patented or described in a printed publication in this or a foreign country or in public use or 
on sale in this country, more than one year prior to the date of application for patent in the United States. 

9. Claim 1, 2, 4, 5, 7, 10-13, 16, and 24 are rejected under 35 U.S.C. 102(b) as being 
anticipated by Onodera (US 4,118,181 previously cited). 

10. Regarding claims 1, 2, 4, 5, 7, 10-13, 16, and 24, Onodera discloses an apparatus 
comprising an endless conveyor belt (40, fig. 1) configured to convey foodstuffs (abstract, line 1) 
which along part of its length follows a helical path to form a stack (fig. 1 at 40 showing a stack), 
said helical path defining a central space in the stack (fig. 1), the conveyor belt having passages 
for letting a flow of a gaseous medium in the vertical (fig. 1 showing vertical flow and fig. 3 
showing permeable conveyor belt) as well as horizontal (fig. 1 showing that gaseous medium can 
flow horizontally) direction through the stack, an end portion of the stack (fig. 1 at 40), in which 
said stack is vertically surrounded by an encapsulation (fig. 1 and Figure A below) that is 
essentially tight in the horizontal direction to permit a seal, the encapsulation (fig. 1 and Figure A 
below) being formed by the co-extension of an outer circumferential wall (fig. 1 and Figure A 
below) and an inner circumferential wall (fig. 1 and Figure A below) vertically surrounding the 
end portion of the stack, wherein the outer circumferential wall (fig. 1 and Figure A below 
showing stationary) and the inner circumferential wall (fig. 1 and Figure A below showing 
stationary) are stationary during operation of the belt, the encapsulation extending along 
substantially the vertical distance of one of the inner circumferential wall (fig. 1 and Figure A 
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below), a first end closure (fig. 1 and Figure A below) arranged to cover the conveyor belt in its 
entire helical path, wherein said first end closure (fig. 1 and Figure A below) fits tightly against 
the outer and inner circumferential walls (fig. 1 and Figure A below) of the encapsulation to 
permit a seal, a first supply of a first gaseous medium (fig. 1 and Figure A below) to said central 
space, and a second supply of a second gaseous medium (fig. 1 and Figure A below) to said 
encapsulation, said encapsulation being arranged to direct the flow of the second gaseous 
medium (fig. 1 and Figure A below showing vertical flow) in such a manner that it is passed in 
the vertical direction from said encapsulation (fig. 1 and Figure A below) to the rest of the stack, 
in which the first gaseous medium is humid water vapor (col. 2, lines 20-31 describing steam and 
wet air), in which the second gaseous medium is overheated water vapor (col. 2, lines 20-31 
describing steam and wet air), in which said encapsulation is arranged at the upper part of the 
stack (fig. 1), in which a second end closure (fig. 1 and Figure A below) is arranged over the 
central space, in which a third end closure (fig. 1 showing a third end closure at the bottom) is 
arranged against the lowermost turn formed in the stack, said third end closure (fig. 1 showing a 
third end closure at the bottom) being arranged transversely of the central space defined by the 
conveyor belt (40, fig. 1), in which the source of supply of humid water vapor comprises a fan 
(55, fig. 1), in which the conveying direction of the conveyor belt is arranged towards the 
encapsulation (fig. 1 showing the conveyor belt 40 moving from an inlet 12 to an outlet 1 1, col. 
2, line 17), in which the stack is arranged in a housing (10, fig. 1) comprising an inlet (12, fig. 1) 
and an outlet (11, fig. 1) for the conveyor belt (40, fig. 1), in which said outer circumferential 
wall extends vertically along the full height of the stack (fig. 1), and said inner circumferential 
wall extends vertically along a portion of the stack (fig. 1 and where the limitation of "whereby 
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said outer circumferential wall optionally has openings or perforations along the portion of the 
stack not covered by the inner circumferential wall" has been treated as optional and therefore 
not required), an apparatus comprising (a) an endless conveyor belt (40, fig. 1) configured to 
convey foodstuffs (abstract, line 1) which along part of its length follows a helical path to form a 
stack (fig. 1 at 40 showing a stack), said helical path defining a central space in the stack (fig. 1), 
(b) the conveyor belt having passages for letting a flow of a gaseous medium in the vertical (fig. 
1 showing vertical flow and fig. 3 showing permeable conveyor belt) as well as horizontal (fig. 1 
showing that gaseous medium can flow horizontally) direction through the stack, (c) an end 
portion of the stack being surrounded by an encasement (fig. 1 and Figure A below at 
encapsulation) being essentially tight in the horizontal direction, said encasement comprising: (i) 
an outer circumferential wall (fig. 1 and Figure A below) with first and second end edges, 
wherein the first end edge (fig. 1 and Figure A below showing a first end edge at the bottom of 
the outer circumferential wall) is essentially tight in the horizontal direction against the stack to 
permit a seal, and wherein the outer circumferential wall (fig. 1 and Figure A below) is stationary 
during operation of the belt, (ii) an inner circumferential wall (fig. 1 and Figure A below) with 
first and second end edges, wherein the first end edge (fig. 1 and Figure A below showing a first 
end edge at the bottom of the inner circumferential wall) is essentially tight in the horizontal 
direction against the stack to permit a seal, and wherein the inner circumferential wall (fig. 1 and 
Figure A below) is stationary during operation of the belt, and (iii) an end closure (fig. 1 and 
Figure A below) disposed beyond the portion of the stack defined by the entire helical path of the 
conveyor belt (40, fig. 1), wherein the end closure (fig. 1 and Figure A below) fits tightly against 
the second end edges of the outer and inner circumferential walls (fig. 1 and Figure A below) to 
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permit a seal, (d) a first supply of a first gaseous medium (fig. 1 and Figure A below) to said 
central space, and (e) a second supply of a second gaseous medium (fig. 1 and Figure A below) 
to said encasement (fig. 1 and Figure A below), said encasement being arranged to direct the 
flow of the second gaseous medium (fig. 1 and Figure A below showing vertical flow) in such a 
manner that it is passed in the vertical direction from said encasement (fig. 1 and Figure A 
below) to the rest of the stack. 
Figure A. 



F1G.1 



encapsulation 

Inner 

walL 




Application/Control Number: 10/568,382 Page 8 

Art Unit: 3743 

11. Claims 1, 5, 7, 10, 12, 13, 18, 22, and 24 are rejected under 35 U.S.C. 102(b) as being 
anticipated by Lang (US 5,205,135 previously cited). 

12. Regarding claims 1, 5, 7, 10, 12, and 13, Lang discloses an apparatus comprising an 
endless conveyor belt (15a, fig. 1) configured to convey foodstuffs (abstract, line 1) which along 
part of its length follows a helical path to form a stack (fig. 3), said helical path defining a central 
space (fig. 3 at 15c) in the stack, the conveyor belt having passages for letting a flow of a 
gaseous medium in the vertical (fig. 3 showing vertical flow) as well as horizontal (fig. 3 
showing horizontal flow) direction through the stack, an end portion (fig. 3 at 40) of the stack, in 
which said stack is vertically surrounded by an encapsulation (fig. 3 showing an encapsulation 
between inner wall 15j and outer wall 37) that is essentially tight in the horizontal direction to 
permit a seal, the encapsulation being formed by the co-extension of an outer circumferential 
wall (37, fig. 3) and an inner circumferential wall (15j, fig. 3) vertically surrounding the end 
portion of the stack, wherein the outer circumferential wall (37, fig. 3 showing the outer wall 
attached to the housing) and the inner circumferential wall (15j, fig. 3 showing the inner wall 
attached to the housing) are stationary during operation of the belt, the encapsulation extending 
along substantially the vertical distance of one of the outer circumferential wall (37, fig. 3), a 
first end closure (fig. 3 showing a first end closure extending from the enclosure 13a to the fan 
23a which guides the air flow 35) arranged to cover the conveyor belt in its entire helical path, 
wherein said first end closure (fig. 3 showing a first end closure extending from the enclosure 
13a to the fan 23a) fits tightly against the outer (37, fig. 3) and inner (15j, fig. 3) circumferential 
walls of the encapsulation to permit a seal (fig. 3 showing sealing such that air flow 35 only 
moves in the intended direction), a first supply of a first gaseous medium (29, 31, fig. 3) to said 
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central space, and a second supply of a second gaseous medium (35, 40, fig. 3) to said 
encapsulation, said encapsulation being arranged to direct the flow of the second gaseous 
medium (35, 40, fig. 3) in such a manner that it is passed in the vertical direction (fig. 3 at 40 
showing a vertical direction) from said encapsulation to the rest of the stack, in which said 
encapsulation (fig. 3 between inner wall 15j and outer wall 37) is arranged at the upper part of 
the stack, in which a second end closure (25, fig. 3) is arranged over the central space, in which a 
third end closure (15k, fig. 3) is arranged against the lowermost turn formed in the stack, said 
third end closure (15k, fig. 3) being arranged transversely of the central space (fig. 3 at 15c) 
defined by the conveyor belt, in which the conveying direction (fig. 1 showing the conveying 
direction having a lower inlet and a higher outlet) of the conveyor belt (15a, fig. 1) is arranged 
towards the encapsulation (fig. 1 at 37), in which the stack is arranged in a housing (13, fig. 1) 
comprising an inlet (fig. 1 showing a lower inlet) and an outlet (fig. 1 showing a higher outlet) 
for the conveyor belt. 

Regarding claims 18 and 22, Lang discloses an method comprising: (a) providing an 
endless conveyor belt (15a, fig. 1) configured to convey foodstuffs (abstract, line 1) which along 
part of its length follows a helical path to form a stack (fig. 3), said conveyor belt having 
passages for letting a flow of a gaseous medium through the stack in the vertical (fig. 3 showing 
vertical flow) as well as the horizontal (fig. 3 showing horizontal flow) directions, wherein: (i) 
the stack defining a central space (fig. 3 at 15c), and (ii) the stack comprising a non-encapsulated 
stack portion (fig. 3 showing a non-encapsulated stack portion) and, adjacent thereto, an 
encapsulated stack portion (fig. 3 at 40) being encapsulated in the vertical direction by an 
encapsulation (fig. 3 showing an encapsulation between inner wall 15j and outer wall 37) that is 
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essentially tight in the horizontal direction to permit a seal, the encapsulation being formed by 
the co-extension of an outer circumferential wall (37, fig. 3) and an inner circumferential wall 
(15j, fig. 3) vertically surrounding the encapsulated stack portion, wherein the outer 
circumferential wall (37, fig. 3 showing the outer wall attached to the housing) and the inner 
circumferential wall (15j, fig. 3 showing the inner wall attached to the housing) are stationary 
during operation of the belt, the encapsulation extending along substantially the vertical distance 
of one of the outer circumferential wall (37, fig. 3), (b) providing a first end closure (fig. 3 
showing a first end closure extending from the enclosure 1 3a to the fan 23a which guides the air 
flow 35) arranged to cover the conveyor belt in its entire helical path, wherein said first end 
closure (fig. 3 showing a first end closure extending from the enclosure 13a to the fan 23a) fits 
tightly against the outer (37, fig. 3) and inner (15j, fig. 3) circumferential walls of the 
encapsulation to permit a seal (fig. 3 showing sealing such that air flow 35 only moves in the 
intended direction), (c) supplying a flow of a first gaseous medium (29, 31, fig. 3) to said central 
space for further conveyance to the non-encapsulated stack portion (fig. 3 showing a non- 
encapsulated stack portion) through said passages for letting through a flow of a first gaseous 
medium in the horizontal direction (fig. 3 showing horizontal flow), (d) supplying a flow of a 
second gaseous medium (35, 40, fig. 3) to said upper encapsulated stack portion, (e) wherein said 
encapsulation directing the flow of the second gaseous medium (35, 40, fig. 3) in such a manner 
that it flows in an essentially vertical direction (fig. 3 at 40 showing a vertical direction) from 
said encapsulated stack portion to said non-encapsulated stack portion, and (f) the flow of the 
second gaseous medium (35, 40, fig. 3), which enters the encapsulated stack portion (fig. 3 at 40) 
and flows essentially vertically, affecting the flow of the first gaseous medium (29, 31, fig. 3) 
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which is conveyed to the non-encapsulated stack portion so that the first gaseous medium (29, 
31, fig. 3) is prevented from flowing towards the encapsulated stack portion (fig. 3 at 40), 
comprising the step of arranging the conveyor belt (15a, fig. 1) in a conveying direction (fig. 1 
showing the conveying direction having a lower inlet and a higher outlet) towards the 
encapsulated stack portion (fig. 1 at 37). 

Regarding claim 24, Lang discloses an apparatus comprising (a) an endless conveyor belt 
(15a, fig. 1) configured to convey foodstuffs (abstract, line 1) which along part of its length 
follows a helical path to form a stack (fig. 3), said helical path defining a central space (fig. 3 at 
15c) in the stack, (b) the conveyor belt having passages for letting a flow of a gaseous medium in 
the vertical (fig. 3 showing vertical flow) as well as horizontal (fig. 3 showing horizontal flow) 
direction through the stack, (c) an end portion (fig. 3 at 40) of the stack being surrounded by an 
encasement (fig. 3 showing an encasement between inner wall 15j and outer wall 37) being 
essentially tight in the horizontal direction, said encasement comprising: (i) an outer 
circumferential wall (37, fig. 3) with first and second end edges (fig. 3 and Figure B below), 
wherein the first end edge (fig. 3 and Figure B below) is essentially tight in the horizontal 
direction against the stack to permit a seal, and wherein the outer circumferential wall (37, fig. 3 
showing the outer wall attached to the housing) is stationary during operation of the belt, (ii) an 
inner circumferential wall (15j, fig. 3) with first and second end edges (fig. 3 and Figure B 
below), wherein the first end edge (fig. 3 and Figure B below) is essentially tight in the 
horizontal direction against the stack to permit a seal, and wherein the inner circumferential wall 
(15j, fig. 3 showing the inner wall attached to the housing) is stationary during operation of the 
belt, and (iii) an end closure (fig. 3 showing an end closure extending from the enclosure 13a to 
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the fan 23a which guides the air flow 35) disposed beyond the portion of the stack defined by the 
entire helical path of the conveyor belt, wherein the end closure (fig. 3 showing a end closure 
extending from the enclosure 13a to the fan 23a) fits tightly against the second end edges (fig. 3 
and Figure B below) of the outer and inner circumferential walls to permit a seal (fig. 3 showing 
sealing such that air flow 35 only moves in the intended direction), (d) a first supply of a first 
gaseous medium (29, 31, fig. 3) to said central space, and (e) a second supply of a second 
gaseous medium (35, 40, fig. 3) to said encasement, said encasement being arranged to direct the 
flow of the second gaseous medium (35, 40, fig. 3) in such a manner that it is passed in the 
vertical direction (fig. 3 at 40 showing a vertical direction) from said encasement to the rest of 
the stack. 
Figure B. 



FIG. 3 
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Claim Rejections - 35 USC § 103 

13. The following is a quotation of 35 U.S.C. 103(a) which forms the basis for all 
obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed or described as set forth in 
section 102 of this title, if the differences between the subject matter sought to be patented and the prior art are 
such that the subject matter as a whole would have been obvious at the time the invention was made to a person 
having ordinary skill in the art to which said subject matter pertains. Patentability shall not be negatived by the 
manner in which the invention was made. 

14. The factual inquiries set forth in Graham v. John Deere Co., 383 U.S. 1, 148 USPQ 459 
(1966), that are applied for establishing a background for determining obviousness under 35 
U.S.C. 103(a) are summarized as follows: 

1. Determining the scope and contents of the prior art. 

2. Ascertaining the differences between the prior art and the claims at issue. 

3. Resolving the level of ordinary skill in the pertinent art. 

4. Considering objective evidence present in the application indicating obviousness 
or nonobviousness. 

15. This application currently names joint inventors. In considering patentability of the 
claims under 35 U.S.C. 103(a), the examiner presumes that the subject matter of the various 
claims was commonly owned at the time any inventions covered therein were made absent any 
evidence to the contrary. Applicant is advised of the obligation under 37 CFR 1.56 to point out 
the inventor and invention dates of each claim that was not commonly owned at the time a later 
invention was made in order for the examiner to consider the applicability of 35 U.S.C. 103(c) 
and potential 35 U.S.C. 102(e), (f) or (g) prior art under 35 U.S.C. 103(a). 

16. Claims 3 and 23 are rejected under 35 U.S.C. 103(a) as being unpatentable over Onodera 
(US 4,118,181) as applied to claim 1 above, and further in view of Williams (US 4,582,047). 

17. In regards to claims 3 and 23, Onodera discloses the claimed invention including in 
which the source of supply of . . . water vapor comprises a fan (55, fig. 1), except for in which 
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the first gaseous medium is saturated water vapor. However, Williams teaches in which a first 
gaseous medium is saturated water vapor ("100% humidity" abstract) in order to provide 
efficient cooking (abstract) in a system using steam (Onodera, col. 2, lines 20-31 describing 
steam and wet air). Therefore, it would have been obvious to one of ordinary skill in the art at 
the time of invention was made to modify the Onodera reference, to include in which the first 
gaseous medium is saturated water vapor, as suggested and taught by Williams, for the purpose 
of providing efficient cooking in a system using steam. The modification merely involves 
combining prior art elements according to known methods to yield predictable results. One 
would be motivated to combine Onodera with Williams because Williams teaches a steam 
cooking apparatus that uses steam at 100% humidity to provide more efficient cooking and the 
steam cooking apparatus of Onodera could be similarly improved by using steam at 100% 
humidity, thus reducing energy use by achieving more efficient cooking. 

18. Claims 2-4, 11, 19-21, and 23 are rejected under 35 U.S.C. 103(a) as being unpatentable 
over Lang (US 5,205,135) as applied to claims 1 and 18 above, and further in view of Williams 
(US 4,582,047). 

19. In regards to claims 2-4, 11, 19-21, and 23, Lang discloses the claimed invention 
including in which the source of supply . . . comprises a fan (23a, fig. 3), except for in which the 
first gaseous medium is humid water vapor, in which the first gaseous medium is saturated water 
vapor and in which the second gaseous medium is overheated water vapor. However, Williams 
teaches in which a first gaseous medium (33, fig. 1) is humid water vapor ("humidity" abstract), 
in which a first gaseous medium (33, fig. 1) is saturated water vapor ("100% humidity" abstract), 
and in which a second gaseous medium (32, fig. 1) is overheated water vapor (abstract 
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describing steam) in order to provide efficient cooking (abstract). Therefore, it would have been 
obvious to one of ordinary skill in the art at the time of invention was made to modify the Lang 
reference, to include in which the first gaseous medium is humid water vapor, in which the first 
gaseous medium is saturated water vapor, and in which the second gaseous medium is 
overheated water vapor, as suggested and taught by Williams, for the purpose of providing 
efficient cooking. The modification merely involves combining prior art elements according to 
known methods to yield predictable results. One would be motivated to combine Lang with 
Williams because Williams teaches an endless conveyor for conveying food while using steam 
cooking that uses humid water vapor, 100% humidity and overheated water vapor to provide 
more efficient cooking and the endless conveyor for conveying food of Lang could be similarly 
improved by using humid water vapor and steam at 100% humidity, thus allowing the endless 
conveyor to additionally be used for cooking food for greater functionality while reducing 
energy use by achieving more efficient cooking. 

20. Claims 8, 9, and 14 are rejected under 35 U.S.C. 1 03(a) as being unpatentable over 
Onodera (US 4,118,181) as applied to claims 1 and 13 above, and further in view of Hwang (US 
5,078,120 previously cited). 

21. In regards to claims 8, 9, and 14, Onodera discloses the claimed invention, except for in 
which lateral pieces at a longitudinal edge of the conveyor belt form an outer wall of the stack, 
which defines the stack outwards in the radial direction, in which lateral pieces at a longitudinal 
edge of the conveyor belt form an inner wall of the stack which defines the stack inwards in the 
radial direction to define said central space, and in which the housing further comprises a drain 
for draining off condensed water vapor. However, Hwang teaches in which lateral pieces (102, 
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fig. 9, col. 5, lines 25-52 describing the conveyor belt including lateral pieces 102 to support the 
super-imposed, helically extending tiers while allowing transverse flow through apertures 106) at 
a longitudinal edge of a conveyor belt (28, fig. 9) form an outer wall of a stack (fig. 1), which 
defines the stack outwards in the radial direction (fig. 1), in which lateral pieces (102, fig. 9) at a 
longitudinal edge of a conveyor belt (28, fig. 9) form an inner wall of a stack (fig. 1) which 
defines the stack inwards in the radial direction to define a central space (fig. 1), and in which the 
housing further comprises a drain (52, fig. 4, "drainage channel 52" col. 8, lines 24-29 describing 
a drain 52 for continuously draining drippings from food which would inherently include 
condensed water vapor) for draining off condensed water vapor in order to support the super- 
imposed, helically extending tiers of the conveyor belt (col. 5, lines 25-52) and to drain off 
drippings (col. 8, lines 24-29). Therefore, it would have been obvious to one of ordinary skill in 
the art at the time of invention was made to modify the Onodera reference, to include in which 
lateral pieces at a longitudinal edge of the conveyor belt form an outer wall of the stack, which 
defines the stack outwards in the radial direction, in which lateral pieces at a longitudinal edge of 
the conveyor belt form an inner wall of the stack which defines the stack inwards in the radial 
direction to define said central space, and in which the housing further comprises a drain for 
draining off condensed water vapor, as suggested and taught by Hwang, for the purpose of 
supporting the super-imposed, helically extending tiers of the conveyor belt and draining off 
drippings. The modification merely involves combining prior art elements according to known 
methods to yield predictable results. One would be motivated to combine Onodera with Hwang 
because Hwang teaches a helical conveyor stack for processing foodstuffs having lateral pieces 
of the conveyor belt to provide support and a drain enabling draining for removing liquids during 
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the processing of foodstuffs and the helical conveyor stack for processing foodstuffs of Onodera 
could be similarly improved by having lateral pieces to its conveyor belt and having a drain, thus 
better supporting the super-imposed, helically extending tiers of the conveyor belt so that it 
maintains its shape while enabling the removal of condensed water vapor that may contain 
bacteria or odorous liquids from the processing of foodstuffs. 

22. Claims 2-4, 8, 9, 14, and 19-21 are rejected under 35 U.S.C. 103(a) as being unpatentable 
over Lang (US 5,205,135) as applied to claims 1, 13, and 18 above, and further in view of 
Hwang (US 5,078,120). 

23. In regards to claims 2-4, 8, 9, 14, and 19-21, Lang discloses the claimed invention, except 
for in which the first gaseous medium is humid water vapor, in which the first gaseous medium 
is saturated water vapor, in which the second gaseous medium is overheated water vapor, in 
which lateral pieces at a longitudinal edge of the conveyor belt form an outer wall of the stack, 
which defines the stack outwards in the radial direction, in which lateral pieces at a longitudinal 
edge of the conveyor belt form an inner wall of the stack which defines the stack inwards in the 
radial direction to define said central space, and in which the housing further comprises a drain 
for draining off condensed water vapor. However, Hwang teaches in which a first gaseous 
medium is humid water vapor (fig. 8 at 70, col. 11, lines 29-36 describing steam), in which a first 
gaseous medium is saturated water vapor (fig. 8 at 70, col. 11, lines 29-36 describing steam), in 
which a second gaseous medium is overheated water vapor (col. 9, lines 27-47 describing 
treating food in a steam environment of up to 450 degrees F and col. 1 1, line 53-col. 12, line 5 
describing treating food in a steam environment at a temperature of up to 400 degrees F), in 
which lateral pieces (102, fig. 9, col. 5, lines 25-52 describing the conveyor belt including lateral 
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pieces 102 to support the super- imposed, helically extending tiers while allowing transverse flow 
through apertures 106) at a longitudinal edge of a conveyor belt (28, fig. 9) form an outer wall of 
a stack (fig. 1), which defines the stack outwards in the radial direction (fig. 1), in which lateral 
pieces (102, fig. 9) at a longitudinal edge of a conveyor belt (28, fig. 9) form an inner wall of a 
stack (fig. 1) which defines the stack inwards in the radial direction to define a central space (fig. 
1), and in which the housing further comprises a drain (52, fig. 4, "drainage channel 52" col. 8, 
lines 24-29 describing a drain 52 for continuously draining drippings from food which would 
inherently include condensed water vapor) for draining off condensed water vapor in order to 
provide a gaseous cooking medium that achieves varying cooking characteristics (fig. 1, col. 9, 
lines 27-47 and col. 11, line 53-col. 12, line 5), to support the super-imposed, helically extending 
tiers of the conveyor belt (col. 5, lines 25-52), and to drain off drippings (col. 8, lines 24-29). 
Therefore, it would have been obvious to one of ordinary skill in the art at the time of invention 
was made to modify the Lang reference, to include in which the first gaseous medium is humid 
water vapor, in which the first gaseous medium is saturated water vapor, in which the second 
gaseous medium is overheated water vapor, in which lateral pieces at a longitudinal edge of the 
conveyor belt form an outer wall of the stack, which defines the stack outwards in the radial 
direction, in which lateral pieces at a longitudinal edge of the conveyor belt form an inner wall of 
the stack which defines the stack inwards in the radial direction to define said central space, and 
in which the housing further comprises a drain for draining off condensed water vapor, as 
suggested and taught by Hwang, for the purpose of providing a gaseous cooking medium that 
achieves varying processing characteristics, supporting the super-imposed, helically extending 
tiers of the conveyor belt and draining off drippings. The modification merely involves 
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combining prior art elements according to known methods to yield predictable results. One 
would be motivated to combine Lang with Hwang because Hwang teaches a helical conveyor 
stack for processing foodstuffs enabling varying processing by using humid water vapor, 
saturated water vapor, and overheated water vapor, having lateral pieces of the conveyor belt to 
provide support, and a drain for removing liquids during the processing of foodstuffs and the 
helical conveyor stack for processing foodstuffs of Lang could be similarly improved by using 
gaseous mediums of humid water vapor, saturated water vapor, and overheated water vapor, by 
having lateral pieces to its conveyor belt, and having a drain, thus enabling the processing of a 
wider range of foodstuffs, better supporting the super-imposed, helically extending tiers of the 
conveyor belt so that it maintains its shape, and removing condensed water vapor that may 
contain bacteria or odorous liquids from the processing of foodstuffs. 

24. Claims 15 and 17 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Onodera (US 4,1 18,181) as applied to claim 1 above, and further in view of Astrom (US 
3,412,476 previously cited) or Fenty (US 5,247,810 previously cited). 

25. In regards to claims 15 and 17, Onodera discloses the claimed invention, except for in 
which said outer and inner circumferential walls have the same height and in which said outer 
and inner circumferential walls extend along the full height of the stack, whereby both walls 
have openings or perforations along a portion of the stack. However, Astrom teaches in which 
an outer (12, fig. 3) and inner (3, fig. 3) circumferential walls have the same height and in which 
outer (12, fig. 3) and inner (3, fig. 3) circumferential walls extend along the full height of a stack 
(1, fig. 3), whereby both walls have openings (16, fig. 3, col. 2, lines 27-44 describing the outer 
wall 12 and inner wall 3 having openings 16 so that air can pass through as represented by the 
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single arrows where the location of the openings is determined from case to case to gain the best 
effect) along a portion of the stack in order to provide greater control over the flow of air 
between the inner and outer walls so that the best effect is gained (col. 2, lines 27-44). 
Therefore, it would have been obvious to one of ordinary skill in the art at the time of invention 
was made to modify the Onodera reference, to include in which said outer and inner 
circumferential walls have the same height and in which said outer and inner circumferential 
walls extend along the full height of the stack, whereby both walls have openings along a portion 
of the stack, as suggested and taught by Astrom, for the purpose of providing greater control over 
the flow of air between the inner and outer walls so that the best effect is gained. The 
modification merely involves combining prior art elements according to known methods to yield 
predictable results. One would be motivated to combine Onodera with Astrom because Astrom 
teaches a spiral conveyor stack for processing foodstuffs (Astrom, "foodstuffs" col. I, line 13) 
having inner and outer circumferential walls extending the full height of the stack, whereby both 
walls (col. 2, lines 39-44) have openings along a portion of the stack for greater control over the 
flow of air between the inner and outer walls so that the best effect is gained and the spiral 
conveyor stack for processing foodstuffs having inner and outer circumferential walls of 
Onodera could be similarly improved by having the walls extend the full height of the stack 
while having openings for the flow of air at desired air flow locations, thus allowing for greater 
control over the flow of air between its walls to better achieve the best effect in processing 
foodstuffs. 

In the alternative, Fenty teaches in which outer (106, fig. 4) and inner (104, fig. 4) 
circumferential walls have the same height and in which outer (106, fig. 4) and inner (104, fig. 4) 
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circumferential walls extend along the full height of the stack, whereby both walls have openings 
(fig. 4 showing openings between the floor and the bottom of the walls 106, 104) along a portion 
of the stack in order to better support the conveyor (col. 5, lines 22-31) and to better direct air 
flow. Therefore, it would have been obvious to one of ordinary skill in the art at the time of 
invention was made to modify the Onodera reference, to include in which said outer and inner 
circumferential walls have the same height and in which said outer and inner circumferential 
walls extend along the full height of the stack, whereby both walls have openings along a portion 
of the stack, as suggested and taught by Fenty, for the purpose of better supporting the conveyor 
and better directing air flow. The modification merely involves combining prior art elements 
according to known methods to yield predictable results. One would be motivated to combine 
Onodera with Fenty because Fenty teaches a helical food conveyor having inner and outer walls 
having the same height and extending the length of the stack while having openings for better 
supporting the conveyor and better directing air flow and the helical food conveyor having inner 
and outer walls of Onodera could be similarly improved by having its inner and outer walls have 
the same height and extend the length of the stack while having openings, thus better supporting 
the conveyor so that it maintains its shape and better directing the air flow. 

26. Claims 15-17 are rejected under 35 U.S.C. 103(a) as being unpatentable over Lang (US 
5,205,135) as applied to claim 1 above, and further in view of Astrom (US 3,412,476). 

27. In regards to claims 15-17, Lang discloses the claimed invention including said inner 
circumferential wall (15j, fig. 3) extends vertically along a portion of the stack, except for in 
which said outer and inner circumferential walls have the same height, in which said outer 
circumferential wall extends vertically along the full height of the stack, whereby said outer 
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circumferential wall optionally has openings or perforations along the portion of the stack not 
covered by the inner circumferential wall, and in which said outer and inner circumferential 
walls extend along the full height of the stack, whereby both walls have openings or perforations 
along a portion of the stack. However, Astrom teaches in which outer (12, fig. 3) and inner (3, 
fig. 3) circumferential walls have the same height, in which an outer circumferential wall (12, 
fig. 3) extends vertically along the full height of a stack, whereby said outer circumferential wall 
(12, fig. 3) optionally has openings (16, fig. 3, col. 2, lines 27-44 describing the outer wall 12 
having openings 16 so that air can pass through as represented by the single arrows where the 
location of the openings is determined from case to case to gain the best effect) along the portion 
of the stack not covered by the inner circumferential wall (where Lang discloses the inner 
circumferential wall which extends for a portion of the stack), and in which outer (12, fig. 3) and 
inner (3, fig. 3) circumferential walls extend along the full height of the stack (1, fig. 3), whereby 
both walls have openings (16, fig. 3, col. 2, lines 27-44 describing the outer wall 12 and inner 
wall 3 having openings 16 so that air can pass through as represented by the single arrows where 
the location of the openings is determined from case to case to gain the best effect) along a 
portion of the stack in order to provide greater control over the flow of air between the inner and 
outer walls so that the best effect is gained (col. 2, lines 27-44). Therefore, it would have been 
obvious to one of ordinary skill in the art at the time of invention was made to modify the Lang 
reference, to include in which said outer and inner circumferential walls have the same height, in 
which said outer circumferential wall extends vertically along the full height of the stack, 
whereby said outer circumferential wall optionally has openings along the portion of the stack 
not covered by the inner circumferential wall, and in which said outer and inner circumferential 
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walls extend along the full height of the stack, whereby both walls have openings along a portion 
of the stack, as suggested and taught by Astrom, for the purpose of providing greater control over 
the flow of air between the inner and outer walls so that the best effect is gained. The 
modification merely involves combining prior art elements according to known methods to yield 
predictable results. One would be motivated to combine Lang with Astrom because Astrom 
teaches a spiral conveyor stack for processing foodstuffs (Astrom, "foodstuffs" col. 1, line 13) 
having inner and outer circumferential walls extending the full height of the stack, whereby both 
walls (col. 2, lines 39-44) have openings along a portion of the stack for greater control over the 
flow of air between the inner and outer walls so that the best effect is gained and the spiral 
conveyor stack for processing foodstuffs having inner and outer circumferential walls of Lang 
could be similarly improved by having one or both walls extend the full height of the stack while 
having openings for the flow of air at desired air flow locations, thus allowing for greater control 
over the flow of air between its walls to better achieve the best effect in processing foodstuffs. 
Conclusion 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Corey J. Hall whose telephone number is (571)270-7833. The 
examiner can normally be reached on Monday - Friday, 9AM to 5PM EST. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Kenneth Rinehart can be reached on (571)272-4881. The fax phone number for the 
organization where this application or proceeding is assigned is 571-273-8300. 
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Information regarding the status of an application may be obtained from the Patent 
Application Information Retrieval (PAIR) system. Status information for published applications 
may be obtained from either Private PAIR or Public PAIR. Status information for unpublished 
applications is available through Private PAIR only. For more information about the PAIR 
system, see http://pair-direct.uspto.gov. Should you have questions on access to the Private PAIR 
system, contact the Electronic Business Center (EBC) at 866-217-9197 (toll-free). If you would 
like assistance from a USPTO Customer Service Representative or access to the automated 
information system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000. 
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